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Merlot, Cabernet Sauvignon, 
Syrah/Shiraz 
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medium acidity 
medium tannin 


fruit characteristics 
vary according to 
ripeness 


single varietal or 
blended 


simple or complex 
light- to full-bodied 
oaked or unoaked 


Merlot 


Warm 


very good or 
outstanding 
examples can age: 
dried fruit 
tobacco 
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Merlot 


SQ Th 0g aid“ 


Least ripe Most ripe 


thick skin 
high acidity 
high tannin 
black fruit 
herbaceous 


single varietal or 
blended 


simple or complex 
medium- to full-bodied 


oak maturation is 
common 


Cabernet Sauvignon 


Warm 


very good or 
outstanding examples 
can age: 

dried fruit 

earth 

forest floor 


Cabernet Sauvignon 
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Least ripe Most ripe 


Merlot and Cabernet 


Sauvignon blends 
Merlot 


often blended with high-tannin varieties such as 
Cabernet Sauvignon 


to lower tannin and acidity levels 
to make wines ready to drink at an earlier age 
to add red-fruit flavours to blends 


Cabernet Sauvignon 


often blended with varieties with lower tannin and 
acidity levels such as Merlot 

to balance a wine’s acidity if it is too low 

to add tannin to wine for a particular style 
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Bordeaux appellations 
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BORDEAUX BORDEAUX 
SS mr en 
SUPERIEUR 
PPELLATION BORDEAUX CONTROLEE APPELLATION BORDEAUX SUPERIEUR CONTROLEE 
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PAUILLAC 
APPELLATION PAUILLAC GONTROLEE SAINT-EMILION GRAND CRU 


APPELLATION SAINT-EMILION GRAND CRU CONTROLEE 
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APPELLATION MARGAUX CONTROLEE 
MIS EN BOUTEILLE AU CHATEAU 


CRU BOURGEOIS 


CHATEAU-BEAUCLERC 
HAUT-MEDOC 


APPELLATION HAUT-MEDOC CONTROLEE 
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Merlot and Cabernet Sauvignon 
CHILE 


Merlot and Cabernet Sauvignon 


Merlot and Cabernet Sauvignon 
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Tasting 


APPEARANCE 


Intensity pale — medium — deep 
Colour white lemon — gold — amber 
rose pink — pink-orange — orange 
red purple — ruby — garnet — tawny 


Intensity light — medium — pronounced 
Aroma characteristics e.g. primary, secondary, tertiary 
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Tasting 


Sweetness dry — off-dry — medium — sweet 
Acidity low — medium — high 

Tannin low — medium — high 

Alcohol low — medium — high 

Body light — medium -— full 

Flavour intensity light — medium — pronounced 


Flavour characteristics e.g. primary, secondary, tertiary 


Finish short — medium — long 


CONCLUSIONS 


Quality poor — acceptable — good — very good — outstanding 
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Syrah/Shiraz 


thick skin 


medium to high tannin , 


medium to high acidity 


black fruit 
Spice 
single varietal or - very good or 
blended outstanding 
medium- to full-bodied examples can age: 
oak maturation is ae uit 
common 

meat 


earth 


Syrah/Shiraz 
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Tasting 


APPEARANCE 


Intensity pale — medium — deep 
Colour white lemon — gold — amber 
rose pink — pink-orange — orange 
red purple — ruby — garnet — tawny 


Intensity light — medium — pronounced 
Aroma characteristics e.g. primary, secondary, tertiary 
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Tasting 


Sweetness dry — off-dry — medium — sweet 
Acidity low — medium — high 

Tannin low — medium — high 

Alcohol low — medium — high 

Body light — medium -— full 

Flavour intensity light — medium — pronounced 


Flavour characteristics e.g. primary, secondary, tertiary 


Finish short — medium — long 


CONCLUSIONS 


Quality poor — acceptable — good — very good — outstanding 
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